YOUR RELIABLE CONTRIBUTOR IN CATERING EQUIPMENT
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yevias katagkeuaopugévo and tnv NORTH

O Pizza King anoteAel tov goUpvo véas T\‘mmm“mmm“\“\“\\\“

Catering Equipments. AR

Me tn ouvepyaoia eungipwv Jayeipwy

nitoas kar eayntoU, aAAG Kai apTonoiwyV, - : il
dnploupynBnke €vas ouyxpovos Kal -

gUKOAOS 0N XxpNon oUpvos, yid va oas |

avabeitel vIKntEs otov akAnpo
QvIaywvIiopo tou kKAadou oas,
etaopalidovias nAnpn noidtNTa ota
npoidvia oas.

A&ioniotn noiétnta - To kA€1di tns
enituxias oas!

O Pizza King oas napéxei aopaAeia,
agjoniotia, anoTEAECUATIKOTNTA KAl UPnAn
noIGTNTQ. ZT0IXEla XpNaIUa NoU 0as
KATatdoouv avapesa otous NETUXNIEVOUS
Tou Khadou. Me ugnAgs enibdoels oas
ENITPENEI va YAVETE VOOTILES Kal
OpOIOUOP(A YNUEVES NITOES aKOUA KAl O
LEeyaho @opTO Epyaaias.

01 euxapiotnpévol nehdares oas, Ba oas
10 enifefainoouv!

AlgBetel elxpnoto naveA Kal
EVOWUATWLIEVO OTO NAEKTPOVIKG auatnua
gAEyxou, UYPnAns anodoans Beppoatam Le
BEAuon katavopn Bepuotntas kal y
eniAoyn auto cook nou oas eNMpeENel va
WAVETE TAXUTATA KAl OLOIOUOPPA LE TNV MO
0IKOVOpIKN Agmoupyia.

Pizza King is the new generation oven that created from NORTH Catering Equipments.

In collaboration of experienced chefs in pizza and cooked food but also bakers, created a
contemporary and easy to use oven to reveal you winners in tough competition of your
industry, ensuring full quality in your products.

Reliable quality - The key to your success!

Pizza King offers safety, reliability, efficiency and high guality. Elements useful that you classify
among the successful in the industry. With high performance allows you to cook delicious and
evenly cooked pizzas even at heavy workload.

Satisfied clients, will confirm it!

It features an easy to use panel and built-in electronic control system, high-performance
thermostat with optimal heat distribution and the auto cook selection which allows you to cook
rapidly and evenly with the most economical operation.
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FP-100
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FP-100 FPD-152 Capa2 FP-2 S — %
22 NAMTOLWIDTH  1.520mm 1.520mm 1520 mm 1.520 mm — : ////
S BABOI-DEPTH  950mm 950 mm  1.040mm 950 mm '
SE YWDL-HEIGHT 450mm  800mm 165mm 860 mm
§§ MAATOL-WIDTH  1.095 mm 1.095 mm >
2= BABOL-DEPTH 730 mm 730 mm -
SE YWOLHEIGHT 1450205mm 145205mm -
EMINEA - DECKS 1 2 - -
ILXYI-POWER  10.200 kW 20.400kW - : FPD-152
XwpnTIKGTNTA (nitoes ovd apogo) - Capacity (pizza per oven) I -
254 mm. 1 22 ——
355 mm. 6 12 - §
406 mm. 3 6 - =
457 mm. 2 4 =
=
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~_-O0YPNOL MITIAL
« "ELECTRIC
PlZZA OVEN
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FPD-92

FP-70 FPD-92 Capa1l FP-1

22 INATOL-WIDTH ~ 1.1565mm 1.155mm 1.150 mm 1.155 mm
~ BABOI-DEPTH  950mm  950mm 1.040mm 950 mm
YUOL-HEIGHT ~ 450 mm  800mm  165mm 860 mm
£ MINATOZ-WIDTH 730 mm 730 mm £
BABOL-DEPTH 730 mm 730 mm
£ YWOL-HEIGHT  145/205mm 145/205 mm
ENMINEAA - DECKS 1 2

IEXYI-POWER  6.950 kW 13.900 kW

XwpnuKoTnTo (niwes ova dpogo) - Capacity (pizza per oven)

EEAITEPINEE AIAETAEEIE | EEOTER
HTERNAL DIMENSIONS | EXTERNAL DIM

254 mm. 6 12
355 mm. 4 8
406 mm. 2 4
457 mm. 1 2




HAEKTPONIKOZ EAEMXOE
YxebIA0TNKE £101 WOTE va ENITPENE! OTOY
XEIPIOTA, va Tpononolel kaBe paan Tou
ynaipatos. Me tov goupvo Pizza King,
£xeTe OAN TN duvatdTNTa EAEYXOU NS R
enave Kal katw Bepuokpaoias, xapn ota -
ave€apTnTa NAEKTPOVIKG CUOTALATA MO ‘
b1a6¢tel. Etol, puBpicete goeis tov oupvo
0as yia va oas Owaoel 10 enBuuntd
anotéAecua. MNa taxutepn avénan s
Bepuokpaocias pEoa o€ GUVIONO XpOvo,0
poUpvos eival epodIacpEvos e ouotnpa
QuToPaIns Agitoupyias kai n napoxn
XPOVOUETPOU EMITPENE! ENIONS TOV XpAvo
£vapens Ins.

EZOMNAIZMOL

KaBe poupvos Pizza King diaBetel oupapés
LINXQVIKES NOPTES LIE EPYOVOUIKES
XEIPOAABES Kal eyaAo yuahi nou
npoopEpel £1al, HEYain onukn oto
£0wtepIkd Tou Baldpou, xwpis Kapia
anwAgia Beppodtntas. Na v dleukdAuvon
s eloaywyns Kai eEaywyns arAd kal yia
OV EAEYXO TOU Mpoidvtos, dUo Adunes
ahoyovou eivar tonoBetnpéves o kabe
Baiapo.

OMOIOMOP®H BEPMANZH

O @oUpvos BiaB&Tel noAU uynAn Beppikn
I0xXU yia 10 PeyeBas tou pe anotéleapa n i e

—
Beppotnta va diavépetal opoloUoppa oTov "
O —

(poUpvo. AUTO €xel eniteuxBel e
.mlm- . [ ]

seivirminam @

NPONYLEVES NPOCOLOIWOEIS HEGW
unoAoyioth Kal nARpN EAeyxo 1600 otny
napaywyn Bepudtntas 600 Kai atn Beon
T0U gToIxeiou. AUTO dev anpaivel 0TI
KatavaAmvel Neploodtepn EVEPYEIQ ano
ahhous poupvous aAAG pnopef va
Eavayepioel noAl Mo ageoa and aAAous
poupvous XQPIZ napdraon ato ynaipo. lNa
0 OUXva «avoiypata» s nopTas, o
qpouUpvos dlaBetel 1o olotnpa SMART UP
yia taxdtepn avakapyn s Beppokpaocias.
EIAIKEEZ MAAKEL EWHIEQE

Avtéxouv oe PeyaAes Beppokpaaias kai
OUUNANPMYOUY TN 0Wwatn Aeltoupyia tou
(PoUPVOU LE TO eIdIKO NOPMOES KEPALIKO
UAIKO nou npokaAeil pon agpa yUpw ano
v nitoa. Katavépouv tn Beppokpacia
anoAUTws oUoIOLoP(RA Kal ENavVaQEPOUV TN
Beppokpaocia e€aipeTika ypnyopa. A : E =
IOITH MONQZIH

O @oupvos Pizza King eival povwpevos e
PeYaAn Npogoxn Waote va enmeuxbei n
uéyiotn Beppikn 1ox0s pe eEAAxioTn Beppikn
ANMAEIQ Kal XapnAn katavaiwan
EVEQYEIAS KAl AETOUPYIKOU KOOTOUS.

PIZZA KING by... \W

|

ELECTRONIC CONTROL

Designed to allow to the operator to modify each
stage of baking. With a Pizza King oven, you have
all the controllability of upper and lower tempera-

ture, thanks to the independent electronic
systems that has. Thus you are setting your oven
to provide you the desired result. For more rapid
temperature increase within a short time, the oven
is equipped with an automatic operation and the
stopwatch also allows the time of entry.
EQUIPMENT

Each oven Pizza King has robust mechanical doors
with ergonomic suitable handrails and a large
glass that offers so great view inside the chamber
without any heat loss. In Order to facilitate the
import and export but also for controlling the
product, two halogen lamps are installed in each
chamber.

UNIFORM HEATING DISTRIBUTION

The oven has a very high heat output about its size
so that heat is distributed equally in the oven. This
has been achieved using advanced computer
simulations and full control both in the heat
production and the position of the element. This
does not mean that it consumes more energy than
other ovens but they refilled more directly without
cooking prolonging. For the often «door open-
ings», the oven has a SMART UP system for faster
temperature recovery.

SPECIAL FIREPROOF PLATES

Resisting in high temperature and complement
the proper functioning of the oven with a special
pore ceramic material which causes air flow
around pizza. They distribute the temperature
absolutely evenly and resets the temperature
extremely quickly.

PROPER INSULATION

Pizza King oven is insulated with high attention to
achieve the maximum thermal performance with a
minimum heat loss and low energy consumption
and operating costs.




GraphicArts

EMAMTEAMATIKOI EZ0ONAIZMOI PEYMATOZ & YITPAERPIDY
EZTIATOPRION - ZAXAPOMAAZTEION - SNACK BAR

ZOTHPRPIOZ A. MPOAANAL & ZIA O.E.

Ipageia - Epyootaoio:

EBvikn Odag KiAkig - Beooolovikng (kopfog MaMikod)

T.K. 81100, Kikic

TnA.: 23410 41991 » Fax: 23410 41539

AievBuvon AAAnAoypagpiag: T.K. 56404 « T.8. 40070
Hetp:/ /www.north.gr
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PROFESSIONAL ELECTRIC AND GAS EQUIPMENT
for RESTAURANTS - PATISSERIES - SNACK BARS

SOTIRIOS D. PRODANAS & Co.

Offices - Factory:

National Road Kilkis - Thessaloniki (Gallikos Junction)
P.C. 61100, Kilkis ® Greece

Tel.: +3023410 41991 = Fax: +3023410 41539
Postal Address: P.C. 56404 « P.0.Box 40070

E-mail: info@north.gr
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